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Milk and Milk Products— Production, Care, and Sale of. (Reg. Bd. of H., May 

16, 1913.) 

178. Any person owning or managing a dairy or dairy farm, the products of 
Which are sold, shall conform to each and every rule herein set forth for main- 
taining and handling all such products in a cleanly and sanitary condition. 

179. Cows. — Cows shall be in a healthy condition, and should be tested for 
tuberculosis once a year, and those reacting or showing evidence of tuberculosis 
shall be removed. 

180. Cows shall be kept in a cleanly condition, curried and brushed daily. 
Bedding shall be fresh, and the temperature of the stable kept ccmfortable. 

181. Location of stables. — Stables shall be located on ground which is well- 
drained and free from any contaminating surroundings. 

182. Construction. — Stables shall have water-tight floors and gutters for 
proper drainage ; walls and ceilings to be tight and smooth. A proper stall for 
feeding shall be provided. 

183. Light. — Provision shall be made for 4 square feet of glass light for each 
cow, and such light shall be of even distribution. 

184. Ventilation. — An automatic ventilating system should be installed if 
practicable. 

185. Cubic feet of space per cow. — There shall be provided not less than 500 
cubic feet of space per cow. 

186. Bam roof. — A cover to the barn shall be provided so as to protect cows 
from rain and sunshine, and if the roof is a slanting one, the lowest place shall 
be not less than 8 feet above the ground. 

187. Cleanliness of stables. — Stables shall be kept clean at all times. The 
floors, walls, ceilings, and ledges to be kept free from dust or dirt. Mangers, 
partitions, and windows shall also be kept clean. 

188. Storage of food. — If any foodstuffs are stored in the loft, the floor of 
such loft shall be absolutely tight so that no particles of foodstuffs may come 
through. No storage of foodstuffs above the stalls shall be permitted unless 
the floor be tight and dust proof. 

189. Removal and care of manure. — The barnyard shall at all times be kept 
clean and well-drained; manure or any other refuse shall be removed twice a 
■day to a distance of at least 150 feet from the barn or stables and stored into a 
fly and wind proof receptacle. 

190. Milk room — Construction. — The milk room shall be provided with doors 
imd windows securely screened against flies; tight walls and floors kept con- 
stantly clean; the walls and floor to be of such construction as to allow easy 
and thorough cleansing, and all walls and ceilings shall have ample light and 
ventilation. 

191. Location of milk room. — The milk room shall be free from contaminating 
surroundings and shall be removed from all barns at least 150 feet. 

192. No portion of the building shall be used for stabling any other animal 
fowls, or for sleeping purposes, nor shall any cows used for dairy purposes be 
stabled in any portion of the building. 

193. No water closet, privy or cesspool, urinal, or other source of contamina- 
tion shall be erected, kept, or permitted within 150 feet of the room or portion 
of the building where cows are stabled, or in which milk or other dairy product 
is stored, mixed, or altered. 

194. Utensils and milking. — Water for cleaning all milk utensils shall be 
clean, convenient, and abundant. A small topped milking pail is recommended. 
Facilities for hot water and steam shall be in the milk house and not in the 
kitchen. 
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195. Employees shall be provided with clean milking suits made of washable 
material. 

196. Every care shall be taken to maintain absolute cleanliness of milking 
utensils, which should be thoroughly washed and sterilized in live steam before 
being placed in use for the reception of milk. 

197. Personal cleanliness of employees shall at all times be maintained, who 
shall, before milking, wash their hands, clean their finger nails, and milk with 
dry hands. 

198. The udders of cows shall be washed and dried immediately before 
milking. 

199. Handling the milk. — All milk removed shall be handled by attendants 
having clean hands, and whose outer garments are of clean, washable material. 
Milk shall be removed immediately from the stable and cooled immediately 
after milking each cow. 

200. No person suffering from a communicable disease or residing in a house 
where such disease is under treatment, and subject to quarantine, isolation, or 
observation, shall in any way handle, furnish, or sell milk or its products unless 
especially authorized by the local health officer. 

201. No person shall sell or offer for sale any milk or dairy product from 
cows which have not been tested for tuberculosis and found to be free of the 
disease; nor from any cow known or suspected to be suffering from any local 
or general disease which is liable to render the milk from said cow unwhole- 
some; nor milk watered or adulterated milk or milk known as swill milk, or 
milk from cows that are fed on swill, garbage, or other like substance, nor any 
butter or cheese made from any such milk. 

Camps and Resorts— Sanitation of. (Reg. Bd. of H., May 16, 1913.) 

202. The owner, agent, manager, or foreman of any lumbering camp, mining 
camp, sawmill camp, railroad camp, boarding car or construction camp, pleasure 
camp or resort, or so-called open-air health resort, or industry requiring the 
establishment of a camp, shall be responsible for the proper execution and 
enforcement of any regulations herein contained, or of any clause of any health 
regulation governing any case or circumstance for the proper sanitation and 
cleanliness thereof. 

203. Kitchen, dining room, or eating room shall be screened, and shall be 
provided with proper facilities for the cleanliness of the employees. 

204. Garbage and all refuse shall be disposed of so as not to create a 
nuisance or to contaminate drinking water, and in all and other respects conform 
to the regulations as provided elsewhere. 

Pure and wholesome water in sufficient quantities shall be furnished at all 
times. 

205. Latrines, earth, or other closets located not less than 150 feet distant 
from the nearest dwelling or kitchen, shall be constructed at every camp or 
resort, and in other respects conform to the regulations providing for the proper 
disposal of human excreta. 

206. Stables in connection with any camp or resort must be so located as 
not to contaminate the water supply of the camp or of any neighboring com- 
munity, and they shall be not less than 150 feet from the nearest dwelling or 
kitchen, or from the source of water supply. 

207. A hospital building, or tent, shall be furnished for the care and treatment 
of any person suffering with a communicable disease. 
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